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Masala Goes to Market
A newbie’s guide to some of 
the city’s artisanal vendors
 
Entrepreneur to Teacher
Paul Narula’s business lessons 
and his brand new academy
 
Film review: Grand Masti
An affront to women—and men 
as well

Sexy Vegetarian
This Navratri, hit up all of Bangkok’s 
hippest restaurants
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Munching

Dish Pick 
Masala’s Guide to Bangkok’s  
Farmers Markets 
The smell of freshly baked bread, sizzling meat on the grill, and gorgeous, gooey 
raspberry jams are just a few reasons why people are packing the city’s numerous 
green markets. Don’t know what to expect at your first one? Here are our 
favourite vendors and why we love them. By Reena Karim

Maison Jean Philippe 
If you crave wholesome artisanal bread, then get 
familiar with Maison Jean Philippe. The bakery was 
initially based in Koh Chang, and Tom Kirk and Jean 
Philippe Arnaud Landry used to “smuggle” bread off 
the island by speedboat at 2am to make it in time for 
the now-defunct Bo.Lan farmers market. When their 
first lot of 80 kg sold in a record time of four hours, 
they decided to move to Bangkok permanently. Their 
selection of over 50 varieties comes from Jean Philippe’s 
own inventions and his prior experience working 
with a fourth-generation Maître Artisan Boulanger in 
France. Their products have all the qualities of good 
artisanal bread—hard crust, holey dough, acidic and 
sweet flavours, and an elastic and creamy texture from 
prolonged fermentation.  
Masala’s fave: We go ga-ga for their figs and barley 
sourdough (B180), but their ebene (B160), with its 
signature black colour courtesy of vegetable-activated 
carbon, often generates the most curiosity.  facebook.
com/MaisonJeanPhilippe

Sloane’s 
Sloane’s sausages are only for the early birds at the farmers 
market as they are usually sold out within two hours. The fiery 
chorizo sausage (B100 per piece and B600 per kg), which 
Joe cures himself, is made with smoked Spanish paprika and 
garlic, and comes freshly grilled between ciabatta bread. Don’t 
forget to smear some of his homemade chipotle (B100)—made 
with jalapenos from the Royal Project—or his homemade 
ketchup (B100). The former head chef at the Rib Room & Bar 
steakhouse at the Landmark Hotel gets whole organic pigs from 
permaculture farms and proudly butchers them himself. Apart 
from 20 different types of sausages, he also makes bacon, ham, 
and terrines.  
Masala’s fave: The classic herby Cumberland sausage (B500 
per kg) has us salivating and British expats weeping with 
nostalgia. sales@sloanes.co.th

Raise a Glass with Masala
To celebrate the launch of  our October 

2013 annual Women’s Issue, we invite 

all businesswomen, professionals, 

artists, teachers, mothers, and wonder 

women to:

Masala Women’s Networking Night

Clink glasses, nibble on hors d’oeuvres, 

make new friends, and check out a 

brand new venue in the heart of  

Sukhumvit. Oh, and be one of  the �rst 

to pick up Masala’s October 2013 

Women’s Issue.

Thursday, October 17th 6-8pm
Mosaic 
Double Tree by Hilton
Sukhumvit Bangkok
Sukhumvit Soi 26

To attend, please RSVP to 

info@masalathai.com

Masala
Women’s

Networking
Night
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Good Food 4 U BKK
 
Despite Bangkok’s extensive culinary selection, it 
can be tough to find products without MSG. And 
that is what got former lawyer Pretima Patel from 
New Zealand to make her own range of all-natural 
products. Starting out at home and then partnering 
up with her friend Priya Nagan, Pretima launched 
Good Food 4 U BKK. Her homemade recipes stem 
from her Indian roots and Western upbringing and 
cover everything from dips to low-fat sauces.  
Masala’s fave: Check out their refreshing beetroot 
and chick pea dip (B160 and B210), whipped 
together with lemon, dill, garlic, and olive oil. For 
a sweet treat, try their passion fruit and lime curd, 
perfect for making cheesecake. goodfood4ubkk.com

Bon Appétit, La Cuisine de 
Nathalie
 
Nathalie Sibade’s cheerful Julia Child–like “bonjour” 
and a sample of her decadent strawberry ginger jam 
(B150)—in mason jars with colourful covers—can 
transport anyone to France. A native of Bordeaux 
and former chef at O’mix French restaurant in 
Bangkok, she started Bon Appétit, La Cuisine de 
Nathalie because she found pleasure and satisfaction 
in working from home. Her recipes, she says, are 
a mix of her own culinary creations and some that 
have been passed down from her grandmother. 
The majority of her ingredients come from the local 
market and the Royal Project. Alongside jams, she 
also makes sourdough bread (B150), pork pâté 
(B390), and lasagna (B180–250).  
Masala’s fave: Try the spicy Basque pork pâté made 
with chillies from France. frenchfood.ns@gmail.com

Yogi Dairy
 
If you fancy spreadable cheese for that artisan bread 
you just purchased, then you should head over to 
Yogi Dairy. Managed and operated by a team of 
highly trained expat and local cheese and yoghurt 
makers, the boutique dairy specialises in fresh 
products made from local cow and goat milk, which 
are free from preservatives and artificial colours. 
Their range of products includes different flavours of 
fromage blanc (B90–110), Mediterranean sour cheese 
(B110), hummus (B150), and tzatziki (B130). 
Masala’s fave: We often pack a can of their apple 
and cinnamon yoghurt (B37) in our lunchbox. The 
soft texture and natural sweetness from the fruit are 
just perfect. yogi-dairy.com

Partners

Media partner

Sponsors

Sunday 1st December 2013 at 4:30 a.m.
Phahurat Road, opposite De Old Siam Plaza

Celebrating two decades of charity work by Siri Guru Singh Sabha, 
the pulse of the Sikh community in Thailand.

To be held on December 1st this year, there will be three separate events. 
The 20-kilometre run, limited to 1,000 entrants, 8.5 km run, limited 

to 1,500 entrants, and 2.5 km walk, limited to 500 entrants.  

The first event will commence at 4:30 a.m. from Phahurat Road, 
opposite De Old Siam Plaza. 

B3000 prize money for winner of 20 km run.

Proceeds from the event will be used to build schools in remote parts of Thailand, 
under the patronage of His Majesty The King’s Charity Foundation.

Plenty of prizes for all those who finish the race.
For further information or to enroll: 

Please call Khun Arun at 081 837 2719 or Khun Narin at 081 623 071
Thai Sikh Run 20 k
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Fl icks 

Dekh Bhai Dekh
Bollywood’s latest gems due in Bangkok this month

Mickey Virus   
 
When the Delhi police need to solve a case involving 
an online hacking crime, they seek the help of Mickey 
Arora (Manish Paul), a talented and street-smart hacker. 
Mickey is a lazy college kid who runs a small grocery 
store by day and creates viruses for anti-virus companies 
with his partner Chutney (Puja Gupta) by night. 
Mickey, however, has one weakness: he constantly 
daydreams of Kung Fu Chameli, a character he created 
in a computer game. His lack of focus creates chaos 
between his personal and professional duties and gets 
him tangled in a web of love and conspiracy. The comic 
thriller is said to be India’s first film on cyber crime. 
 
Directed by Saurabh Varma
Starring Manish Paul, Puja Gupta, Manish Chaudhary
Music by Hanif Shaikh

Boss  
 
The new Akshay Kumar–starrer starts off unfavourably with its main 
title track “Boss” labelled by critics as a rip-off of M.I.A.’s 2012 hit 
song “Bad Girls”. But given Bollywood’s track record, it’s not entirely 
shocking that the composers got a little “inspiration” elsewhere. 
The movie also has a dance number that is rumoured to be the 
most expensive musical sequence ever shot in Bollywood. The action 
comedy promises to be a masaledaar mix of clichéd fight scenes 
(think one hero versus tens of villains), nonsensical one-liners, and one 
too many tight slaps across the face. Boss (yes, that’s his name) is a 

Haryanvi gangster who goes against a bad cop (Ronit Roy) hell-bent on clearing the area of bhais like him. The two, 
of course, battle it out, and then the rest is exaggerated history. 
 
Directed by Anthony D’Souza | Starring Akshay Kumar, Ronit Roy, Mithun Chakraborty | Music by Meet Bros 
Anjjan, Chirantan Bhatt, P. A. Deepak, Yo Yo Honey Singh

Ugly   
 
Director Anurag Kashyap’s latest crime thriller scrutinises the bizarre 
disappearance of a young girl. Rahul (Rahul Bhat), an aspiring actor, 
leaves his young daughter Kali (Anshikaa Shrivastava) in the car to go to 
a film audition. On returning, he finds her gone. In order to track down 
his child, he gets the help of tough cop Shoumik (Ronit Roy) who, along 
with his henchmen, uses illegal tactics to hunt down the criminals. The 
movie takes a darker turn when Rahul is blamed by Shoumik for staging 
his daughter’s kidnapping. What follows is a series of mind games that 
further muddy this whodunit drama.

 
Directed by Anurag Kashyap | Starring Rahul Bhat, Ronit Roy, Anshikaa Shrivastava | Music by G.V. Prakash 
Kumar and Brian McOmber

Since 2004                
Simply a creation of emotions from the genuine 
and authentic experience in Italian cuisine. 
Govinda restaurant stands out with its originality and its authenticity of 
ingredients, of which about 80% are imported directly from Italy.

Italian cuisine is a part of the Mediterranean diet, and it is one of the 
most popular cuisines in the world, thanks to the perfect balance of 
nutritional values provided by each plate. Italian cuisine is synonymous 
with quality, prestige, and good taste when prepared by a qualified 
chef. Come check out the twist to our Italian mix—Indian flavored 
sodas: Masala, Falsa, Kala Khatta, and much more.

GOViNDA

Beware of copies; the copies are and remain purely copies
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Grand Masti

Grand Masti fails on so many levels that it’s hard to imagine why it was conceived 
in the first place. Both the film and its 2004 prequel, Masti, only confirm one thing: 
Indian filmmakers cannot pull off an adult comedy even if their lives depended on 
it. The movie is an insult to Bollywood, which just celebrated its 100th glorious 
years. It also couldn’t have come at a worse time, when India is trying to change its 
long-held attitude towards women. The juvenile, crass, and misogynistic comedy 
is everything that is wrong with the film industry. It’s a shame that director Indra 
Kumar, who once delivered hits like Dil and Beta, even considered coming back for 
the sequel especially when Masti did not fare well at the box office.
 Screenwriters Milap Zaveri and Tushar Hiranandani were downright lazy with 
the script, even ripping off scenes from Hollywood movies such as Ace Ventura and 
Austin Powers: Goldmember. The story, if we can call it that, does not even make 
an attempt at having a direction, unless it was deliberately meant to be a smut fest. 
Like its mind-numbing prequel, Grand Masti continues to torture cinema-goers with 
bad jokes and relentless puerile innuendoes at the expense of women. 

 The film opens with a scene of three friends Amar (Riteish Deshmukh), Prem 
(Aftab Shivdasani), and Meet (Vivek Oberoi) ogling women and joking around 
with college freshmen about a new way to learn the English alphabet—A for ass, 
B for boobs, and so on. Fast forward nine years, the men are married and—in 
Amar’s case, with a baby—leading boring lives. When a reunion invite from their 
college, Shree Lalchand University of Technology and Science—nicknamed SLUTS, 
of course—comes in, the sex-crazed men jump at the opportunity, hoping to have 
some masti with young college hotties. Once there, they get tangled with a hot 
teacher Rose (Maryam Zakaria), the resident advisor Mary (Bruna Abdullah), and 
nerd-turned-bombshell Marlow (Kainaat Arora). In case you missed the irony of 
their names—“roz-meri-marlo”—the first time around, the film gives you plenty of 
chances to catch up. The men get as far as second base only to be almost caught 
by the dictator-like college principal Robert Perera (Pradeep Rawat)—who somehow 
is also related to the women. The boys narrowly escape but not without Perera 
keeping a watchful eye on them. What ensues is a ridiculous cat and mouse game, 
loads of skimpily dressed women, vulgar dialogues (“rockets in pockets”), and plenty 
of table-shifting erections (literally).
 The music and nonsensical lyrics only make matters worse. On the acting front, 
the women barely get by. Their characters are created purely to be objectified and 
looked at. Therefore, it comes as no surprise that some activists have complained to 
the Indian censor board about the film’s “commodification of women”, according 
to DNA India. The men overact terribly, compensating for the lack of depth in their 
characters. These actors, who did well at some point in their careers, have lost 
credibility and whatever remaining artistic grace with this film. In short, the film 
degrades human dignity, and it’s incomprehensible why anyone would want to put 
their name on it.
 We certainly do not recommend this garbage. We’re all for adult comedies, 
but not those with a disgusting and backward attitude towards women.                       
—REENA KARIM

Fl icks 


